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LIVE STOCK BUILDS
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This Kind of Stock Helpt to Improve
Be Made From the

(By TT. H. SCOTT.)
la your laud rich enough, and is It

producing as much as you wish?
This, in my opinion, Is the most Im-
portant subject the farmir has to
deal with. Poor lands mean poor
crops, poor stock, a poor farmer and
a poor state.

The farmer who depends upon one
crop to support his family and buy
his meat, flour, hay, horses and many
other things, sooner or later will
come to grief. It matters not what. In
reason, the price of that one article
Is. This one-cro- p system is what Is
the matter with our farmers. We
need to diversify our crops more.

We need to keep more lire stock;
to raise our own horses and mules,
sheep, cattle hogs and other live
itock; to raise more hay, grain and
leguminous crops. Those sections
rhere the farmers raise their own

supplies, and hare soma to sell to sup-fl-y

the local markets, are the most
prosperous.

We need to fence our farms, and
must do so. If we keep live stock;
and we must keep live stock If we
expect to have manure to go on our
fropa. Without manure I believe It
almost Impossible to get our farms
into a high state of cultivation. By
the keeping of live stock on our farms,
cot only will this live stock manure
the farms, and get the fields in better
condition for growing better crops,
but they will pay a profit to the own-
er. Our waste lands and bills should
"ie fenced, and well stocked with
crowing cattle, horses and sheep. In-

stead of being allowed to grow up and.
In many cases, wash away.

Why cot raise more sheep? I have
found that sheep are as easy to raise
as any stock, and almost indispensa-
ble in building up my farm. They
will improve any land they graze
upon; will kill the briers, keep down
weeds, kill bushes; will distribute their
droppings evenly over the fields, andi

PARTICULARLY GOOD

FOR SMALL FARMER

Yield of Twenty to Forty Bushels
Per Acre Should Be Secured

Improves Soil.

(By J. T. CRAINOER.)
Soy beans are a good crop to

raise, particularly for the small farm-er- .

By growing a variety like Mam-

moth Yellow on soil that has been
well prepared and fertilized, a jield
of twenty to forty bushels to the acre
should be secured, and as the soy

bean is a legume. It will improve the
soil.

Soy beans should be Inoculated be-

fore planting on a field where they
have not been previously grown.

When the ground has been well mel-

lowed and the crop is wanted for pas-

ture in the green form, or for hay or
manure, it may be broadcasted or
planted In rows.

When wanted mainly for the grain,
the seed is put In row s with the grain
drill more commonly, but sometimes
with the corn planter or ordinary bean
planter.

In growing the small varieties, the
rows may be as near as 24 Inches.
The largest varieties call for a dis-

tance between the rows of not less
than three feet

i- - TWpianU In the rows will bear
crowing thickly, as the habit of
growth Is upright. The distance be-

tween the plants may vary from two
(o Ave or sx Inches, according to the
lie of the plants.
The amount of seed used per acre

la seldom more than one bushel per
acre and seldom less than half a
bushel.

If your land Is not rich In humus,
use a small amount of nitrate of soda
as a starter for the beans. Apply at
the rate of 75 pounds per acre after
the beans are np. Put it on when the
leaves are dry. It Is very soluble
and will sink Into the soil in a sur-

prisingly short time.
Then an application of IS per cent

add phosphate with SO pounds of
muriate of potash per acre will give

70U a complete fertilizer that should
be rerr satisfactory. Bonemea! would
not be as good for a crop as soy

as the plant food e'easeots are
cot readily available.

UP WORN-OU- T LANDS

the Land and a Big Profit Can Alto
Animals Themselves.

put the land In fine condition for any
crop. It there was no other profit 1

would consider that they pay me in
preparing my land for crops. But
they will pay In mutton.

We need to keep more brood mares
to raise our own horses. We cannot
afford to be paying from $400 to JC00
per pair for horses and mules; every
time you buy a pair out of the state

Ou are making some other farm rich
and putting money Into some other
man's pocket, and proportionately
making your farm poor and taking
money out of your own pocket.

We ought to raise more poultry,
chickens, turkeys, ducks yes, and
geese, too.

And we must raise more meat.
Keep more hogs on the farm and raise
more cattle. Meat Is too expensive
to buy. But In order to raise stock
you will have to raise more feed for
this stock, such as your land Is best
adapted to. If you do this our farm
will quickly show the results, your
land will get better and better each
year, raising larger crops, thus en-

abling you to keep more stock and put
more money in your pocket. To do
this will require time and patience,
but it Is the true sstem of farming.

This kind of farming will build up
any country and make the farmer

of any trust or monopoly.
I know the difficulties in the way, for
I know- - by experience. If you are go-

ing to succeed in farming, jou must
have stock to help you. They will
work cheap, 15 hours a day, and pay
for the privilege of doing It-- What
cheap labor! Yet It is true. Why
not avail yourself of It? The Ideal
condition is where you see fields
growing the various crops such as the
land is adapted to. with nicely kept
fields, with stock of different kinds
feeding upon the land. This means
safe farming, plenty of corn, meat and
grain. It also means a contented,
satisfied farmer.

SUMMER CARE AND

FEED FOR THE COLT

Foal Should Be Taught to Eat
Grain Early Good Plan to

Wean the Youngster.

(By C. S ANDERSON Colorado Expert,
ment fetation.)

Are you giving that young foal the
proper care? To become a strong,
sound horse when matured the foal
must be well nourished and given ev-

ery advantage possible.
At this time of the year mares and

colts are allowed to spend at least a
part of the time in the pasture. Tbo
foal should be taught to eat grain very
early. By placing tLe feed box from
which the dam eats her grain low, the
foal, at about two months of age, will
begin nibbling with the mother and
will soon acquire a taste for the grain.

A pen built In one corner of the field
made high enough to keep the mare
cut and allow the colt to pass under
will make It possible to feed the foal
grain with very little diHcutly. Allow
the mare in the enclosure with the foal
for a few times, and It will soon learn
to go In Itself. Keep a liberal supply
of grain, preferably oats and bran, and
perhaps some cracked corn, in the feed"
box. Tg Induce the darn to lojjer about
with the olt. Have the pen near "J
shade tree or the salt box.

By weaning time the foal will have
become thoroughly accustomed to eat-
ing grain and will wean very easily,
besides being In better condition as a
result of this additional feed.

Try this plan this year and yon win
be surprised to find a sleek, fat, well-grow- n

colt at weaning time.

Whitewash the Poultry House.
Use the spray pump to whitewash

your poultry house. Make a good
whitewash, adding a little carbolic
acid, and spray the building thorough-
ly, covering every bit of the surface,
and the house will be wonderfully
sweetened.

Neglected Duty.
A good many farmers who neglected

to plant an orchard and shade trees
while they were young waste more
time now wishing they bad them than
It would have taken to plant them la
the beginning.
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The Is not alwayj a royal mint,
with patent machinery to work lis

l Into current coin Sometimes It
tnrona out In f trance forma, net eai-il- y

recognized as coin at alL Dickens.

SUMMER DESSERTS.

A dainty summer dessert Is made
of one-hal- f cupful of peanuts, one cup

ful of mashed ba-

nana and half a
cupful of grated

Arrange
on a small plate
and rour orange
Juice over the mix-
ture.S&. Fruit F o a m

Take a half box of gelatin, "jne cup-
ful of water, two and a half cupfuls of
fruit Juice and three eggs. Soak the
eelatln In cold water until dissolved;
heat the fruit Juice, which may be
Uraw berry, raspberry nr any other
fruit, pour over the gelatin, sweeten
to taste, stir all together and strain
and cool Beat the whites of the eggs
stiff, beat Into the Jelly until it Is
foamy, pour into a mold that has been
wet and serve with whipped cream
Prepare In time for the gelatin to
thicken before using. The day before
using Is better.

Mutkmelon Frappe. Remove the
tops from small muskmclons to form
a cover Take out all the seeds and
membrane and place In a sieve to
drain out all the Juice Scoop out as
much of the soft pulp as can be easily
removed and cut It In small pieces
To the Juice add a quart of sweetened
whipped cream; turn this Into a
freezer and freeze. Serve In the melon
shells, a lajer of frappo and a layer
of the melon pulp.

Jellied Apples. Wash, pare quarter
and core six tart apples. Take two
cupfuls of sugar and the same amount
of water, boll until a thick sirup Is
formed Drop the apples Into this
boiling sirup and cook until clear and
tender, taking care to keep their
shape When tender, skim out, place
on a platter to cool and measure and
strain the sirup; there should be a
half pint. Take a package of lemon
Jello, dissolve In s of a cup-
ful of hot water, add to the hot sirup,
pour oer the apples and Into a mold
Serve on a platter, garnished with
whipped cream

SOME NEW WAYS WITH MEATS

The seasoning of meat sauces,
meats and combinations of meat and

vegetables Is one of the
most important points In
culinary art. The care-
less, haphazard season-
ing ruins an otherwise
appetizing and whole-
some1 dish Ruskin says
"much tasting means no
wasting," so the skillful
cook seasons, tastes and
seasons again until the

right blending is obtained.
Southern Hash. Put six potatoes.

I
two onions, three green peppers and
two large tomatoes an mrougn a meat
chopper. Melt four tablespoonfuls of
butter In a frying pan, add the vege
tables, with a cupful of soup stock and
cook until the vegetables are done
keep covered and Etlr occasionally to
prevent sticking. Add two cupfuls of
chopped meat, (cold roast beef Is
best), season well with salt a dash of
kitchen bouquet and serve hot wit1
toast points

Baked Fish. Place a slice of onion
and lemon Inside a well cleaned fish.
ready for baking Brush well with
butter and bake In a moderate oven,
basting occasionally with butter and
water Meanwhile cook one cupful of
sliced tomato with a cupful of boiling
water, a slice of onion, carrot, celery
and a sprig of parsley, a bay leaf, i
half dozen cloves, salt and pepper, for
twenty minutes Make a sauce, using
three tablespoonfuls each of butter
and flour, add the strained tomato, a
fourth of a teaspoonful of kitchen bou
quet. and the same amount of sodi
Place the fish on a hot platter, garnish
with lemon quarters, dipped In minced
parsley, add a half cupful of thin
cream to the sauce and strain around
the fish " "",

Ragout of Veal. The cheaper cuts
may be used for this dish. Stew tb- -

meat until very tender with onion, par-
sley, a fourth of a cupful of vinegar
and a bay leaf. Remove from the bona
while warm. When cool, cut In pieces
for serving, roll each In seasoned flour
and brown In hot fat. For the sauce,
use a fourth of a cupful each of flour
and butter, a third of a cupful of veal
stock, a half teaspoonful of Worcester-
shire sauce, a tablespoonful of lemon
Juice and three of horseradish.

Lending to Farmers.
Texas bankers wbo make a practice

sf (ending money to farmers have
adopted for their own protection and
for the guidance of borrowers, what
Is known as a "crop rate sheet for
safe farming and bank credit." Tak-
ing a two-hors-e farm as a
unit, this sheet states the live stock
and the quantity of food and feed
crops necessary to support on such
a farm a family of five. The pro-

spective borrower Is requested to state
In ttt seme way the actual syttetft

It rays to t1ck to on thin Only
trose persons In whose llea some
great purpose outwelgri everything
else, rise aboe the shoulders of the
crowd The man who rr.ir.Cs his own
business will soon hate u business to
mind.

DINNER DISHES FOR COMPANY.

Cut a well cleaned chicken Into
pieces at the Joints, cover with hot

eal broth and let cook
until lenaer cook a nairm cupful of rice, two dozen
potato balls and a dozen
small onions separately

sVSLP untll nearly done, drain
JKBIJJC and add the chicken with
Tj 3 a can of .small string
. Vr beans, rinsed In boiling

water Let simmer about
ten minutes when all

should be done Prepare about a dozen
and a half small baking powder bis-
cuit Turn the chicken on a large
platter and surround with the hot bis
cult.

Martinique Potatoes. Scoop out the
Inside ot four hot, baked potatoes and
force through a potato ricer Add one
and a halt teaspoontuls of butter, the
jolk of an egg, three tablespoonfuls
of cream, a half teaspoonful of salt,
a dash of pepper and nutmeg Keep
hot and beat three minutes, then add
a well beaten white of egg. Shape be-

tween two tablespoonfuls and place on
a butteied sheet to brown delicately

French Lemon Jelly. Rub the peel
of three lemons upon half a pound of
loaf sugar and dissolve the sugar In
two cupfuls of water. Boll until re-

duced, add the strained Juice of the
lemons, two cupfuls ot water and the
Juice ot an orange. Pour It uron two
well beaten eggs and whip well Then
add two teaspoonfuls of gelatin, dis-
solved in a little boiling water to soft
en Pour Into a wet mold after being
well blended and serve with whipped
cream sweetened and flavored with
lemon and orange

Fish Savory-C- ut two small onions
In slices and fry lightly In two table-
spoonfuls of butter Add a half pound
of cold, cooked fish, cut In small
pieces, sprinkle with a tablespoonful
ot flour and fry a light brown Dredge
with one teaspoonful of curry powder
Fry a little longer and add another
tablespoonful ot flour. Moisten with
four tablespoonfuls of cream, and half
a cupful ot stock, season with salt,
mixed e pices and cook for half an
hour, then add two tablespoonfuls ol
lemon Juice

Dish up and garnish with parsley
and toast points

So-n- e happy talent, and some fortu-
nate opportunity may form the two
sides of the ladder on which scire
men mount, but the rounds of that
ladder must be made rf stuff to stand
wear and tear DlcWena.

SUMMER DISHES.

There Is no dessert more popular
than the frozen one. In fact almost an;

combination Is wel
come after It ba
been through the
freezer

Orange Sherbet.
Heat one egg light
ly. add It to a quart
of milk, and a pin)
of cream Dlssolvt

two and a half cupfuls of sugar In tb
Juice of three oranges and one lemon
Add the grated rind of three orangei
and one lemon, mix and freeze.

Lemon Dumplings. Chop the rlnc
of one lemon fine, add it to the Juice
mix two cupfuls of bread crumbf
with a cupful of suet, add one egg ant
enough milk to make a paste, sweeter
to taste, divide Into file portions ant
place In separate cloths Poll Hire
quarters of fa hour tnd serve with
butter and honey

Individual Cream Chicken. Take s
tablespoonful of minced chicken, sea
son with a pinch of minced parslej
and a squeeze of lemon Season witt
salt and pepper and moisten with o
spoonful of cream Put Into a rame
kin, cover and steam In hot water
Serve on a hot plate with crisp but
tered toast and small pats of swee
butter rolled ln parsley.

Gooseberry DesTerL-Co- ok slowly a
quart of gooseberries with a cupful ol
brown sugar In a stone dish in the
oven. Arrange slices of sponge cake In
a dish, pour over the cooked berries a
custard made of a cupful of milk, as
egg. a plncb of salt and a tablespoon
ful of sugar. When cold cover with
sweetened whipped cream, sprinkle
with chopped pistachio nuts and serve
well chilled.

followed on his own farm. The closet
the actual practice approaches the
system outlined In the rate sheet tbf
better is tbe farmer's credit

Unintentional Criticism.
"Tou were not at the theater yester

day when the first representation oi
your new piece took place."

"I was kept away by an Important
engagement."

"Indeed! (kindly) Well, you didn't
miss anything!" Fliegende Blaettei
(Munich).
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A la Bible.
"If I kissed jou on one cheek, what

would you do?"
"I'd turn the other cheek, also."

TENDER SENSITIVE SKINS

Quickly Soothed by Cutlcura. Noth-
ing Better. Trial Free.

Especially when preceded by a hot
bath with Cutlcura Soap. Many com-
forting things these fragrant super-cream- y

emollients may do for the
skin, scalp, hair and hands and do It
quickly, effectively and economically
Also for the toilet, bath and nursery.

Sample each free by mall with Book.
Address postcard. Cutlcura, DepL XY,
Boston. Sold everywhere. Adv.

Of No Further Use.
"What are these volumes jou are

throwing out?"
"My library on International law"

Bed Cross Bag Blue makes tbe laundress
DBPPy makes clothes whiter than snow.
All good grocers. Adv.

Municipal Research Chickens.
Farmer These are chickens.
City Guest I presume one breed

lass scrambled eggs and the other
fried.

ppiy
1 As
s Sure io rise

can't always make everything-"jus- t Sometimes
Crt In shortenlne than usual:
it may not be comenlent to a

xed; or your oven not
the pan around "hone of these little
difference In results if use

I R Baking
This modem, double raise baking

Is absolutely certain to raise jour
feathery. It generates an abundance

bowl and In the The, raising

Powder
of

through.
use

crocer
not pleased eery'inmini r f i 1 1 1

WHERE THE INCHES COUNTED

British Statesman's Remarkably Neat
Retort Chairman's Shaft

of "Wit."

Lloyd-George'- s alt tho platform
known, but here one ot the

he ever made.
was addressing a meeting In

South Wales, Pearson's
Weekly, when the chairman, thinking

be witty the chancellor's expense,
remarked the he was
a little disappointed In Lloyd-George'- s

appearance.
"I had beard much about Mr.

" be said, "that 1 nat-
urally meet a man In
every sense: jou can see for
yourselves, he ery small in stat-
ure."

Many orator would have
grievously upset by such unfortu-
nate beginning the proceedings, but
not I.loyd-Georg-

"I am grieved find," he said, with
mock seriousness, "that your chairman

disappointed my slzs. but
the you have oX

measuring a man In North Wales we
measure a man from his chin but
you evidently from his

dowc"
After that the made no

personal remarks

but let that little
be the truth

Directions Wanted, f
Oculist You will drop a little of

Into your eye three times a da.
Patient Before meals, after

You so." you will
more

put
may bake

you

oxen.

rV

this
way

him

more

this

The Great
of a seashore dhorce,

Mayor Iilddle of Atlantic City
"The great trouble many

husbands, when they meet old
Came down here the windswept
beach. Insist being moths "

Not So Bad That.
"What are you furious about,

wife?"
"Mrs. Smith Just called me old

cat!"
"Why. you're not old'" Farm Life.

FIANs WAR ZONE HOSPITALS
Ht ousted Am e rtist-ti-
ivowder dm corviescent trxpa.

rUn into shoes or d ssolvrd in foot
tjth, ALen Foot-Es- c fives rest ard
eorrfort iTd prever-- tr feet fetticc tiri of
foot'torfl Try ft TODAY D n I accept tub--it

tute Sod Everywhere 21c For FREE unv
pje. d(Jiea ALet. S Casted LeRcy U Y Adr

Not Likely. j

A curious thing happened me
this rrornlng." began tbe man wbo

told stories.
"Did somebody stop listen one

of jour j arcs'" inquired the other,
reaching for bis hat

331
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make the batter a little thin;
cake In the oen the it Is

evenly and It is necessary turn

I

i

J

n
v

No Ue.
"They're using an awful lot of au-

tomobiles In the European re-
marked tbe auto enthusiast.

"I know," said the disgruntled pe-

destrian. "But what good does It do?
The manufacturers keep turning the
blamed things out faster than those
fellows over there can bust 'em up."

Charity.
hates dese suspicious guys, said

the panhandler.
"What have dey been doin" you

now?" asked his friend.
"A gink gives me a dime dis morn-ln- "

git eat, and den he
toilers me Into a restaurant and
watches me spend it."

Not a Black Hand.
stenographer was out of a job

He was discussing the ways end
means of rehabilitating his ebbing
bank roll with a friend who also was
listed among the unemployed. Said
the friend"

"If I were you I'd write a letter for
money."

have," replied the stenog.
"For how much?"
"Oh, $3.C00."
"Well-- " asked the friend in

astonishment.
"Well." repeated the shorthand man

sadly, "the letter asking for the $3,000

all ready mall but 111 be darned
If I can think ot anybody mail It
to" Louisville Times

uncertainties make the slightest

powder has unusual strength and
biscuits, cakes and pastry light and

leavening gas both the mix-In- g

Is sustained until the dough Is
cooked

HouseMhes v.ho C never have "bad luck" with their baking.
Try K C at our risk. Your v.ill refund our money U you are

in Hay.
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No bother to
get summer
meals with
these on hand

Vienna Style
Sausage and
Potted Meats

C4IVV1 Just open and serve.
Excellent (or sandwiches.

ItoUt sn Llhby'l f
ireur groctr s.

Libby, McNeill & Libby, Chicago
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WILL RENT
MY PIANO
to private party and
give privilege of buying later if
suited and applying rent on price,
or u ill sell cow to responsible party
at special price on easy monthly or
quarterly terms. If interested writs
me at once. aSdrro "PISNO" care
Dox 1611, WESTERN NEWS
PAPER UNION, Denver, Colo.

University of Notre Dame
NOTRE DiHE. IIDIH1

Thorough Ed oration- - UorUTralslDg Twnty
one courses ltad.Dg; to defrre in Classics
Modern LetterSsJournalism Political Economy,
Commerce, Chemistry, Biolojry, Pharmac,
EnfineerlDt, Architect are. Law.

Preparatory School, rarloaa courses.
For Catalogues address

POX Ht NOTRE DAMC, INDIANA

PUBLIC LAND
Indian CAPESPATRICK II IortflKAN. ATXOKNBT AT LAV?Oi HA.N.SMBH milLM.NO WASIJlNbTUN.l UBkSkacautLer BeirDcesGiTeDoo Keenest,r Tbe

Beat
World's

Game
; Fighting Fowls

Toons ftUck S3 a trio. Illustrated
aUcsjj? tUa,Mmrj,i,c

After a Catch.
A man with a small iresh net was

seen returning to bis bungalow.
"Been out after the speckled beau-

ties?" asked a neighbor.
"No. I'm going In after mosquitoes,"

replied the net bearer, with vengeance
In his tones

Not Guilty.
"Hey, jou big busher!" yelleld an

excited fan as the pKcher of the home
team Issued his fourth successive base
on balls, forcing a runner across the
plate. "Where did you learn to f'tchl
In a correspondence school?"

If the pitcher heard, he made nc
sign, but another spectator sitting
near the excited one administered
stinging rebuke.

"You talk like a fish." he said
scornfully "What makes you think
that dub ever Teamed to pitch any-
where?"

Mean Disposition.
"Before engaging rooms In your

house," said the bachelor, "I want to
know if there are any families with
crjlng babies Etaylng here."

"I'm afraid there rs," replied th
landlady; "but we "

"Well, I was Just going to say,"con
tlnued the other, "that if there are, I
want you to put me In the room next
to theirs. I want to wake up In the
night and hear their trouble, eo that
I can congratulate myself again thai
I'm not married."
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